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The Antioxidant Activity and Antibacterial Activity of Pigment from
Cercis chinensis in Vitro

YANG Xiao-ling'. GUO Yan-dong’
(1. School of Marine Science and Technology. Huaihai Institute of Technology, Lianyungang 222005. China: 2. Purdue Uni-
versity, West Lafayette 47906, USA)

Abstract: The objective of this manuscript is to measure and analysis the antioxidant and anti-
bacterial activity of the pigment which is extracted from the flower of Cercis chinensis. A se-
quence of experiments was conducted to measure the above parameters, such as spectropho-
tometry and inhibiting bacteria circle diameter measure. The results demonstrate that the pig-
ment has strong reduction and is able to effectively scavenge hydroxyl radical and superanion
radical in vitro. Moreover, its scavenging effect has positive correlation with its concentration.
When the pigment concentration is 0. 48 mg/ml., the reducing power is identical to that of 0. ]
mg/mlL VC , and the hydroxyl radical and superanion radical eradication rates are 59. 3% and
96. 1%, respectively. At the same concentration, the pigment has significant concentration —
dependent inhibitory effect against E. coli and Staphyloccus aureus and Bacillus subtilis. Diam-
eters of inhibiting bacteria circle of the above three kinds of bacteria are 9. 46 mm, 9. 36 mm.
8. 14 mm. respectively. From the aboved results, it can concluded that the pigment has strong
antioxidant and antibacterial activity.
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MRS RAE KERIEREgR D, BEZY
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BIHRT AIE T ER . Alessandra % 7 B Kl A
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1.1 REHE

FF K (Cercis chinensis Bunee) A & Fl (Le-
guminosae) TR, MRWEARLA, SH ZMENE
Ay, ISR, 2011 FRTFHEE TEHRKE
M.

K ¥F 8 (E. coli) , 4 55 2F AT 3 (Bacillus

subtilis) & H 08 B BRE (Staphyloccus aureus) ,
HEMTHEBT¥EEM TR¥RMEYERE.
1.2 XLWH*
1.2.1 #FREEFHRBRYE  FREH 855
AL 80 g, N BRFRS B 10 ML 2 B (R
OO BIFBE R TN 2 fE R AR B 1 LS
BERHRE REFLRZEALESE 100 mL F8
M, EEAREBE 2~3KR.EHEBR.TER
100 mL, By 55 5 L 4L G IR BUMK .

KHRFHELAECRRBURBUE T B, ZBRR
2B, A DB BAKER ARS8 5%
RN RR O EEIRA . Mg LBRIEW . &I

V. WBUTREEB BN S, mMAKR 58 81k
K IR BRUINE I TR . A W TRk A
e pHER 2 B/KERTE 200 mL FRMEH . H)
HARLI TR T ARER. 8 TR LKA
R"7F. BRBBMTEEREN 0.8 mg/ml,

S I B E R 20,40,60 mL.
pH E % 2 MK EEZE 100 mL, Bk 4 BARiC R 6
ElL.af¥2.6€3. FBEMRICHEE 4, UTER
ik HEEHHZSHKE,

1.2.2 #FHFiitefRuki#Eans ROEM
3L pH2 Bk ST R FE LS — T4
JERE I & 460~600 nm 5 [ A B IR GIE I 4R
1B AR IR K Amax(nm) ,

.23 AFRAEEELBRAANRBEAME T E R
rawiFdrhiamt SEERHEIT. FF
TEAE 6 F W 78 JF 7 R Ak 0L B0 500 i ik D 5 VR W
WHEREL, HHFELCESEEANE FIE
BRAEF . AR A =B A RN E  RIEITTRIERE.

HREE (%) =((AA,—AA) X100)/AA,

KA AA MR =B B EILEE AN FMAGBE
PREBUR G A0 2E =19 0 AL R B 1 RO B
ST IS (E .

BHFAELCENBEEXZAREMFREM. U
H, O, FEAF, L Fe-SO, M i& &, ) 2 42 i
B EMEC OH) REBRRE S RF TR IERR
,

HBREY%) =(A — (A, —A)] X100)/A,
A A X BB IR G s A R I ATE G
JE B R R s A, AN R R H., O, 72 64 7
Wt RE
1.2.4 AFiaietmdnsre MHEE4H
K5 £ FE AT o T B 0 R B L O @ A Il 2R
HEOR A BB IEIT I8 B AR A BRIk EY
A 107 ~10°4/mL, fE4 RE & B KNG F R
FEESNEMKBHEH HEFRTE. 286
HEREHERS | mL, RS A B A
51,

HE A 6 mm MBI LR IEL . 75 A pH2
Bk BE 1. @F 2 MEEK 3 #1712 30 min, ff
INER R BB R AERFBR., BHRIERRF
ISHEEA KBITE . & HOHARE MR F AT
HHEAREREL., B8O FLP 4 AARA
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Fig.1 Absorption spectrum curvies of pigment
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Fig.2 Comparison of reducing power
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Fig.3 Clearance of the pigment to superoxide anion radical
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Fig. 4 Clearance of the pigment to hydroxyl radical
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Fig. 5 Inhibitory action of pigement to E. coli
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Fig. 6 Inhibitory action of pigement to Staphyloccocus aureus
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Fig.7 Inhibitory action of pigement to Bacillus subtilis
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